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[This  publication  is  designed  to  disseminate  information  and  instructions  to  persons  in  the  service  of 
the  Bureau  of  Animal  Industry,  to  proprietors  of  establishments  at  which  the  Federal  meat  inspection 
is  conducted,  and  to  officials  and  other  persons  whose  duties  or  business  render  it  necessary  for  them  to 
have  such  information.  A  supply  will  be  sent  to  each  official  in  charge  of  a  station  or  branch  of  the  bureau 
service,  who  should  promptly  distribute  copies  to  members  of  his  force.  A  file  should  be  kept  at  each 
station  for  reference.] 


CHANGES   IN   DIRECTORY. 

The  following  changes  have  been  made  since  those  indicated  in  Service  Announce- 
ments of  May  15,  1913: 

Meat  Inspection  Inaugurated. 

*372.  Samuel  Plaut,  407  East  Forty-fourth  Street,  New  York,  N.  Y. 
458.  Red  Cross  Packing  Co.  (Inc.),  (Liebig  Extract  Co.,  subsidiary),  48  Hudson 
Street,  New  York,  N.  Y. 
857.  Carey-Vail  Butterine  Co.,  241-243  East  Illinois  Street,  Chicago,  111. 

879.  Chamberlain  &  Co.  (Inc.),  113-115  Clinton  Street,  Boston,  Mass. 

880.  M.  Alexander,  34  West  One  hunched  and  fourteenth  Street,  New  York,  N.  Y. 

881.  Nathan  Zimmerman,  jr.,  201  State  Street,  New  Haven,  Conn. 

Meat  Inspection  Discontinued. 

1-W.  Morris  &  Co.,  36-54  Middle  Street,  Bridgeport,  Conn. 

*369.  George  Kaiser,  81  North  First  Street,  Kansas  City,  Kans. 

407.  C.  Heidelberger's  Sons,  1089  Manhattan  Avenue,  Brooklyn,  N.  Y. 

479.  Francis  H.  Leggett  &  Co.,  132  King  Street,  New  York,  N.  Y. 

526.  George  Egner,  67  Central  Avenue,  Jersey  City,  N.J. 

764.  E.  G.  Black  Packing  Co.,  151  Thames  Street,  Groton,  Conn. 

769.  George  F.  Liginger,  765  Ninth  Avenue,  New  York,  N.  Y. 

772.  Delicatessen  Co.,  2011  Seventh  Avenue,  Beaver  Falls,  Pa. 

*792.  Mahoney  Bros.  Meat  Co.,  Wallace,  Idaho. 

875.  Eugine  H.  Debroisse,  Woonsocket,  Pv.  I. 
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Changes  in  Firm  Names. 

*88.  The  Independent  Butchers'  Abattoir,  Augusta,  Ga.,  instead  of  Rosenthal 
Native  Dressed  Beef  Co. 

*208.  Joseph  Baum,  308  Central  Avenue,  Kansas  City,  Kans.,  instead  of  Block- 
berger  Packing  Co. 

212.  Wolf  Salganik  &  Sons,  104  South  Exeter  Street,  Baltimore,  Md.,  instead  of 
Salganik  Meat  Products  Co. 

Change  in  Firm  Address. 

129.  0.  J.  Weeks  &  Co.,  385-387  Washington  Street,  New  York,  N.  Y.,  instead  of 
216  Franklin  Street. 

Stations  Discontinued. 
Groton,  Conn. 
Wallace,  Idaho. 
Woonsocket,  E.I. 

Changes  in  Officials  in  Charge. 

Des  Moines,  Iowa,  Dr.  W.  J.  Stewart,  instead  of  Dr.  R.  W.  Culbert. 
Logansport,  Ind.,  Dr.  E.  H.  Carter,  instead  of  Dr.  L.  A.  Licking. 
Mason  City,  Iowa,  Dr.  R.  W.  Culbert,  instead  of  Dr.  Robert  Jay. 
Reno,  Nev.,  Dr.  Robert  Jay,  instead  of  Dr.  W.  J.  Stewart. 

Name  Removed  from  Address  List. 

Dr.  R,  E.  Holm,  Wallace,  Idaho. 

Meat  inspection  has  been  extended  at  various  establishments  as  follows: 
At  establishments  2-A  and  2-B  to  include  Armour  Packing  Co.  and  the  Armour 
Canning  Co. 
At  establishment  78  to  include  the  Fowler  Packing  Co. 
At  establishment  163  to  include  the  Chinese  American  Food  Co. 
At  establishment  509  to  include  the  Wilson  Provision  Co. 


INSTRUCTIONS   CONCERNING  MEAT   INSPECTION. 

Combating  Flies. 

Farmers'  Bulletin  532,  recently  issued,  gives  information  regarding  some  new 
methods  of  trapping  and  destroying  flies.  Copies  of  this  bulletin  are  being  sent  to  in- 
spectors in  charge  and  to  proprietors  of  official  establishments.  Other  methods  are 
described  in  Service  Announcements  for  June,  1912,  page  47. 

Meats  Must  be  Clean. 

Attention  is  directed  to  the  item  entitled  "Cleaning  hog  carcasses"  in  Service 
Announcements  for  April,  1913.  All  employees  engaged  in  meat  inspection  are  here- 
by instructed  to  see  that  meats  from  which  all  hah  has  not  been  removed  and  which  in 
any  way  are  unclean  shall  not  be  allowed  shipment  under  the  marks  of  inspection. 

Relabeling  Products. 

Whenever  the  management  of  an  establishment  desires  to  supply  trade  labels  for 
relabeling  meat  or  meat  food  product  the  labels  on  which  have  become  disfigured,  the 
matter  shall  first  be  taken  up  with  the  Washington  office  through  the  inspector  in 
charge.     Such  relabeling  shall  only  be  permitted  when  the  product  is  first  inspected 
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by  an  employee  of  the  bureau  and  found  to  be  sound,  healthful,  wholesome,  and  other- 
wise fit  for  human  food.  Such  employee  shall  also  see  that  the  labels  applied  are 
identical  with  those  that  are  removed. 

Under  no  circumstances  shall  trade  labels  bearing  the  inspection  legend  be  sent  out 
from  an  establishment  unless  permission  is  first  obtained  from  the  Washington  office 
through  the  inspector  in  charge. 

Size  of  Trade  Labels,  Sketches,  and  Proofs. 

Sketches  or  proofs  of  trade  labels  which  are  considerably  larger  than  the  labels 
which  it  is  intended  to  prepare  are  frequently  submitted.  This  ofttimes  results 
in  disapproval  of  the  finished  label,  inasmuch  as  the  sketches  are  acted  upon  accord- 
ing to  their  individual  appearance.  Thus  names  of  ingredients  and  the  inspec- 
tion legend  may  appear  prominent  on  a  large  label,  whereas  a  smaller  label,  even 
though  proportionately  reduced  in  size,  would  not  be  satisfactory  because  of  insuf- 
ficient prominence  being  given  to  such  names  and  legend.  It  is  therefore  neces- 
sary before  preparing  finished  labels  that  there  be  submitted  sketches  or  proofs  of 
the  smallest  sized  labels  which  it  is  intended  to  issue  in  order  that  the  various  fea- 
tures of  the  label  may  be  properly  passed  upon  and  a  possible  disapproval  of  the 
finished  label  avoided.  In  future,  if  labels  are  prepared  from  larger  sketches  or 
proofs,  their  use  will  be  prohibited  in  case  the  labels  do  not  conform  to  the  require- 
ments of  the  bureau. 

Indistinct  House  Brands. 

It  is  reported  that  the  bureau  has  approved  sketches  and  imprints  of  house  brands 
which  are  too  small  to  leave  clear  and  legible  impressions.  Inspectors  in  charge 
will  give  this  matter  their  personal  attention,  and  if  there  are  any  brands  in  use 
which  do  not  leave  a  proper  mark,  the  matter  should  be  immediately  taken  up  with 
the  management  of  the  establishment  with  a  view  to  securing  legible  marks.  Such 
cases  should  be  promptly  reported  to  the  Washington  office,  together  with  infor- 
mation relative  to  the  action  taken  by  the  management  of  the  establishment. 

Marking  Sausage. 

Inspectors  in  charge  are  directed  to  see  that  sausage  in  animal  casings  of  the  ordi- 
nary ring  variety  or  larger  are  individually  branded  with  the  authorized  marks  of 
inspection;  also,  that  sausage  in  animal  casings  smaller  than  the  ordinary  ring 
variety  are  marked,  as  above  indicated,  on  at  least  1  link  in  every  10. 

Numbering  Permits  for  Return  of  Alleged  Unsound  Meats. 

Beginning  with  July  1,  1913,  inspectors  in  charge  are  requested  to  number  permits 
(I.  D.  form  131)  for  the  return  of  meat  and  meat  food  products  alleged  to  be  unsound 
to  official  establishments,  beginning  with  No.  1.  The  numbers  should  then  run 
consecutively  until  July  1,  1914,  when  a  new  series  is  to  be  commenced.  The  num- 
bers should  run  consecutively  for  the  entire  station  and  not  for  each  establishment 
at  a  station. 


ANIMALS    SLAUGHTERED   UNDER   FEDERAL   MEAT   INSPECTION, 

APRIL,  1913. 


Station. 

Cattle. 

Calves. 

Sheep. 

Goats. 

Swine. 

Chicago,  111 

128,583 
81,661 
21, 503 
44,026 
23, 102 

255,834 

53,991 
5,592 
2,572 
1,626 
1,283 
147,310 

276, 819 
149,297 

38, 085 
125, 134 

72,593 
386, 728 

302 
4,300 

447,508 

Kansas-City,  Mo 

234,854 

106, 791 
182, 544 

South  Omaha 

12 

4 

1,763 

South  St.  Joseph 

All  other  establishments 

121, 431 
1, 393, 536 

Total 

554,  709 

212, 374 

1, 048, 656 

6,381 

2,486,664 
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FOREIGN  MEAT-INSPECTION  REGULATIONS  RELATIVE  TO  MEA- 
SLES (TAPEWORM  CYSTS  IN  THE  MUSCLES)  OF  CATTLE  ANT> 
SWINE. 

For  the  sake  of  clearness,  a  free  rather  than  a  literal  translation  of  the  regulations  is 
given,  together  with  such  explanatory  comment  as  seems  necessary. 

Belgium. 

(According  to  the  regulations  of  March  31,  1901.) 

Carcasses  of  cattle  or  hogs  affected  with  measles  are  condemned,  but  the  fat  may  be 
passed  after  it  has  been  submitted  to  a  temperature  of  100°  C. 

Canada. 

(According  to  the  regulations  of  August  1,  1910..  and  November  12.  1910.) 

Carcasses  of  animals  infested  with  tapeworm  cysts  (Cysticercus  bo  vis  or  C.  cellulosse) 
are  condemned,  unless  the  infestation  is  slight,  in  which  case  the  carcass  may  be  ren- 
dered into  lard  or  tallow. 

Denmark. 

(The  latest  regulations  were  not  available  at  the  time  of  preparation  of  this  article.  The  following  is  based 
on  the  instructions  to  local  meat  inspectors  authorized  by  the  board  of  health  of  Copenhagen 
and  in  force  in  1904.) 

Beef  measles. 

Carcasses  with  the  viscera  which  usually  accompany  them  are  marked  "'second 
class''1  if  not  more  than  5  to  6  cysticerci  are  found  on  careful  inspection  of  the  usual 
seats  of  infestation,  provided  the  parasites  are  fully  degenerated. 

If  one  or  more  undegenerated  cysticerci  are  found,  the  carcass  is  condemned,  but  the 
viscera  are  marked  ''second  class"  2  if  found  free  torn  parasites,  otherwise  they  are 
condemned. 

A  carcass  in  which  only  a  few  undegenerated  cysticerci  are  found  may,  however* 
be  marked  "'second  -class,"  '  provided  it  has  been  kept  in  cold  storage  for  at  least 
three  weeks,  and  provided  it  has  remained  in  good  condition.  Instead  of  being 
refrigerated,  the  carcass  may  be  placed  in  25  per  cent  salt  brine  for  three  weeks,  or 
may  be  cut  in  pieces  not  exceeding  4  pounds  in  weight  and  boiled,  these  processes 
to  be  carried  out  under  official  supervision. 

Carcasses  which  are  heavily  infested  with  living  or  dead  cysticerci — that  is,  show- 
ing more  than  5  or  6  parasites — are  condemned,  together  with  the  adherent  viscera. 

Pork  measles. 

Carcasses  of  hogs  infested  with  Cysticercus  cellulose  are  condemned  unless  only 
a  few  parasites  are  present,  in  which  case  the  carcass  may  be  boiled  or  salted  under 
supervision  as  provided  for  beef  carcasses. 

France. 

(There  are  in  France  no  uniform  regulations  relative  to  beef  or  pork  measles.  The 
method  of  inspection  and  disposal  of  carcasses  varies  with  various  inspectors.  Some 
inspectors  condemn  carcasses  if  infested  in  any  degree  whatsoever;  others  do  not 
condemn  unless  a  certain  minimum  number  of  parasites  is  found.     See  an  article 

1  The  "second-class''  mark  is  a  warning  to  the  consumer  that  the  meat  should  be  thoroughly  cooked 
before  it  is  eaten. 
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on  beef  measles  and  meat  inspection  by  Ballon,  municipal  veterinarian  and  director 
of  the  abattoir  of  Troves,  in  "L'Hygiene  de  la  Viande  et  du  Lait,"  vol.  7,  No.  4,  Apr. 
10,  1913,  p.  184.) 

Germany. 

(According  to  regulations  of  May  30, 1902,  and  amendments  of  June  16,  1906,  based  on  the  law  of  June  3, 

1900.) 

Beef  measles. 

Heavily  infested  carcasses  are  condemned,  except  the  fat,  liver,  spleen,  kidneys, 
stomach,  and  intestines,  which  are  unconditionally  passed  for  food  if  found  to  be  free 
from  infestation.  If  these  parts  and  organs  are  found  to  be  infested  they  are  con- 
demned, except  the  fat,  which  after  it  has  been  completely  melted  may  be  condi- 
tionally passed  for  food. 

Carcasses  are  considered  heavily  infested  when  two  or  more  living  or  dead  cysticerci 
are  found  within  an  area  the  size  of  the  palm  of  the  hand  in  each  of  a  majority  of  the 
muscular  surfaces  exposed  by  making  numerous  incisions  in  various  parts  of  the 
musculature,  particularly  in  the  heart,  diaphragm,  tongue,  and  muscles  of  masti- 
cation. 

The  disposition  of  carcasses  in  which  the  flesh  has  been  discolored  or  rendered 
watery  in  consequence  of  the  invasion  with  cysticerci  is  the  same  as  that  of  heavily 
infested  carcasses. 

Slightly  infested  carcasses  (corresponding  closely  to  those  classed  as  moderately 
infested  under  American  regulations)  are  passed  for  food  conditionally;  that  is,  the 
meat  may  be  sold  under  declaration  on  the  so-called  "Freibank, "  provided  it  is  cut 
into  pieces  about  5^  pounds  in  weight  and  provided  it  has  been  thoroughly  cooked, 
pickled,  or  refrigerated  for  21  days,  the  sale  and  sterilizing  process  both  being  under 
police  control.  The  disposition  of  the  fat,  liver,  spleen,  kidneys,  stomach,  and  intes- 
tines is  the  same  as  in  the  case  of  heavily  infested  carcasses. 

Carcasses  are  classed  as  slightly  infested  if  less  than  the  number  of  cysts  required 
to  render  them  heavily  infested  is  found,  provided  two  or  more  of  the  cysts  are  unde- 
generated  and  alive. 

Monocystic  carcasses  are  passed  for  food  without  further  conditions,  provided  the 
single  living  cyst  found  is  removed  and  provided  the  carcass  is  kept  in  cold  storage 
for  21  days. 

As  an  alternative  to  refrigeration,  monocystic  carcasses  may  be  sold  on  the  Freibank 
in  the  raw  state  as  meat  of  inferior  quality,  provided  they  are  cut  into  pieces  of  about 
5^  pounds  in  weight,  and  provided  no  additional  live  cysticercus  is  found  upon 
examination  of  these  pieces.  The  disposition  of  the  fat,  liver,  spleen,  kidneys, 
stomach,  and  intestines  of  monocystic  carcasses  is  the  same  as  in  the  case  of  heavily 
infested  carcasses. 

A  monocystic  carcass  is  a  carcass  in  which  only  one  living  cysticercus  is  found 
upon  careful  inspection  of  the  muscles  of  mastication,  tongue,  diaphragm,  heart,  and 
other  portions  of  the  musculature  rendered  visible  in  the  process  of  slaughtering. 

(Carcasses  in  which  the  cysticerci  are  not  so  numerous  that  they  may  be  classed 
as  heavily  infested  are  in  practice  passed  unconditionally  for  food  after  the  removal 
of  the  cysticerci  seen  in  the  course  of  inspection,  provided  all  the  cysticerci  found 
are  dead  and  degenerated.  There  is  no  direct  provision  to  this  effect  in  the  regula- 
tions, but  the  practice  is  followed  and  is  based  apparently  upon  a  finely  drawn  inter- 
pretation of  the  term  "cysticerci  injurious  to  health  (gesundheitsschadliche  Finnen)" 
by  which  Cysticercus  bovis  and  C.  cellulosx  are  designated  in  the  regulations.  That 
is,  if  the  parasites  are  dead  and  are  comparatively  few  in  number,  they  are  held  not 
to  be  injurious  to  health,  and  hence  the  carcass  in  which  they  are  found  may  be 
passed  because  so  far  as  has  been  determined  it  is  free  from  "cysticerci  injurious  to 
health.") 
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Pork  measles. 

The  regulations  are  similar  to  those  relative  to  beef  measles.  Monocystic  hog  car- 
casses, however,  may  not  be  refrigerated  and  then  passed  tor  food,  nor  may  refrigera- 
tion be  used  as  an  alternative  to  cooking  or  pickling  in  the  case  of  slightly  infested 
carcasses.  As  a  further  difference  it  may  be  noted  that  the  fat  of  heavily  infested 
and  slightly  infested  hog  carcasses  may  not  be  passed  for  food  unless  it  is  melted, 
and  then  only  conditionally;  nor  may  the  fat-of  monocystic  carcasses  be  passed  uncon- 
ditionally. The  latter,  however,  may  be  sold  unmelted  on  the  Freibank  as  of  inferior 
quality. 

Hungary. 

(According  to  regulations  of  June  27,  1908.) 

Beef  measles. 

Heavily  infested  carcasses  are  condemned,  except  the  fat,  liver,  spleen,  kidneys,, 
stomach,  and  intestines,  which  are  unconditionally  passed  for  food  if  found  to  be 
free  from  infestation.  If  these  parts  and  organs  are  found  to  be  infested  they  are  con- 
demned, except  the  fat,  which,  after  it  has  been  completely  melted,  may  be  condi- 
tionally passed  for  food. 

Carcasses  are  considered  heavily  infested  when  the  parasites,  living  or  dead,  are 
found  in  relatively  large  numbers  on  surfaces  the  size  of  the  palm  of  the  hand  exposed 
by  incisions  in  the  musculature,  particularly  in  the  favorite  seats  of  infestation. 

If  the  meat  is  watery  or  discolored  the  disposition  is  the  same  as  that  of  heavily 
infested  carcasses. 

Slightly  infested  carcasses  are  passed  for  food  conditionally;  that  is,  the  meat  may 
be -sold  under  declaration  on  the  Freibank  after  thoroughly  cooking,  pickling,  or 
refrigeration  for  21  days,  but  not  more  than  approximately  %h  pounds  may  be  pur- 
chased by  the  same  person  in  any  one  day.  The  disposition  of  the  fat,  liver,  spleen, 
kidneys,  stomach,  and  intestines  is  the  same  as  in  the  case  of  heavily  infested  carcasses. 

Carcasses  showing  more  than  one  cysticercus  but  less  than  the  number  required 
to  render  a  carcass  heavily  infested  are  classed  as  slightly  infested. 

Carcasses  in  which  only  one  cysticercus  is  found  are  passed  for  food  after  the  removal 
of  the  affected  portion,  provided  no  additional  cysts  are  discovered  after  cutting  into 
pieces  of  about  5|  pounds  in  weight,  but  the  regulations  are  not  clear  as  to  whether 
such  meat  is  required  to  be  sold  on  the  Freibank.  The  fat,  liver,  spleen,  kidneys, 
stomach,  and  intestines  of  carcasses  in  which  only  one  cyst  is  found  are  disposed  of 
as  in  the  case  of  heavily  infested  carcasses. 

Pork  measles. 

The  regulations  relative  to  pork  measles  are  similar  to  those  relative  to  beef  measles, 
with  the  following  differences: 

Refrigeration  for  21  days  is  not  permitted  as  an  alternative  in  the  treatment  of 
slightly  infested  carcasses.  Carcasses  in  which  only  one  cyst  is  found  receive  the 
same  treatment  and  are  disposed  of  in  the  same  way  as  slightly  infested  carcasses; 
that  is,  are  cooked  or  pickled  and  sold  on  the  Freibank.  As  in  the  case  of  beef  measles, 
the  liver,  spleen,  kidneys,  stomach,  and  intestines  of  infested  hog  carcasses  are  passed 
unconditionally  if  free  from  infestation,  otherwise  are  condemned,  but  the  tat  is 
differently  disposed  of.  The  fat  of  heavily  infested  carcasses  is  passed  conditionally 
after  melting.  The  fat  of  slightly  infested  carcasses  or  of  carcasses  in  which  only  one 
cyst  is  found,  though  it  must  first  be  melted,  is  passed  unconditionally  for  food, 
provided,  however,  in  the  case  of  slightly  infested  carcasses  that  only  a  few  cysticerci 
are  found  and  that  the  fat  shows  no  alterations  on  account  of  the  presence  of  the 
parasites. 
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Switzerland. 

(According  to  the  regulations  of  January  29, 1909.) 

Beef  measles. 

Carcasses  are  condemned  if  the  flesh  is  watery  or  discolored,  or  if  living  or  dead 
cysticerci  are  comparatively  numerous  in  a  majority  of  the  surfaces  (the  size  of  the 
palm  of  the  hand)  exposed  by  numerous  incisions,  made  particularly  in  the  favorite 
locations  of  the  parasites  (muscles  of  mastication,  tongue,  heart). 

Carcasses  in  which  only  a  few  undegenerated  cysticerci  are  found  in  the  favorite 
seats  of  infestation  (muscles  of  mastication,  tongue,  heart)  are  passed  conditionally — 
that  is,  they  must  be  thoroughly  cooked,  pickled  in  25  per  cent  brine,  or  retained  in 
cold  storage  for  3  weeks,  and  may  then  be  sold  under  declaration  on  the  Freibank. 
The  fat  of  such  carcasses,  however,  may  be  placed  on  the  market  without  declaration 
after  it  has  been  completely  melted.  In  case  it  is  not  possible  to  give  measly  meat 
passed  for  the  Freibank  the  prescribed  treatment  in  advance  of  sale  the  purchaser 
must  be  so  informed  and  advised  as  to  the  necessary  treatment  or  preparation. 

Carcasses  in  which  only  a  very  few  scattering  and  calcified  cysticerci  are  present 
may  be  passed  unconditionally  for  food,  and  carcasses  in  which  only  a  very  few  unde- 
generated cysticerci  are  present  may  be  passed  unconditionally  for  food  after  retention 
in  cold  storage  for  21  days,  provided  the  parasites  have  died  out  and  are  no  longer 
plainly  visible.  (No  definite  line  is  drawn  between  carcasses  which  may  be  passed 
unconditionally  after  refrigeration  and  those  which  are  passed  for  the  Freibank.) 

The  viscera  of  measly  carcasses  are  condemned  if  found  to  be  infested.  (The  dispo- 
sition of  the  fat  is  indicated  only  in  the  case  of  carcasses  passed  conditionally  for  food* 
and  this  has  been  noted  above.) 

Pork  measles. 

•   Carcasses  are  condemned  under  the  same  conditions  as  in  the  case  of  beef  measles. 

Carcasses  only  slightly  infested  are  passed  conditionally — that  is,  for  the  Freibank — 
provided  they  are  cooked  by  steam,  or  salted  for  3  weeks  under  official  control. 

The  viscera  of  hog  carcasses  affected  with  measles  are  disposed  of  as  in  the  case  of 
cattle  viscera. 

The  fat  of  condemned  carcasses  may  be  surrendered  to  the  owner  for  private  use 
after  it  has  been  melted  under  official  supervision.  The  fat  of  carcasses  passed  con- 
ditionally for  food  is  passed  unconditionally  after  melting. 


CONVICTIONS   FOR   VIOLATIONS   OF    LAWS. 

Quarantine  Law. 

The  following  results  of  prosecutions  for  violations  of  the  live-stock  quarantine 
law  have  been  reported  to  the  bureau  during  the  period  from  May  11  to  June  10,  1913: 


Number 
of  cases. 

Defendant. 

Nature  of  violation. 

Fine. 

1 

W.  Hufl,  Ferry,  Wash 

Importation  of  horses  from  Canada  with- 
out inspection. 
Shipment  of  ticky  cattle 

$100.00 

1 

Alabama  Great  Southern  Rv.  Co . 

100.00 

1     Nashville.  Chattanooea  &  St.  Louis  Rv. 

do 

100.00 

Co. 
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Twenty-eight-hour  Law. 


The  following  results  of  prosecutions  for  violations  of  the  28-hour  law  have  been 
reported  to  the  bureau  during  the  period  from  May  11  to  June  10,  1913: 


Number 
of  cases. 


Defendant. 


Fine. 


Erie  Railroad  Co •    §515. 36 

Chesapeake  &  Ohio  Rv.  Co 114.85 

Atchison,  Topeka  &  Santa  Fe  Ry.  Co ;  123. 28 

Chicago,  Burlington  &  Quincy  Ry.  Co |  536. 51 

Missouri,  Kansas  &  Texas  R."R.  Co j  256. 94 

Great  North ern  Ry.  Co !  243. 38 

Chicago.  Rock  Island  &  Gulf  Ry.  Co :  115.50 

Louisville  &  Nashville  R.  R.  Co ,  228. 45 

Chicago,  Rock  Island  &  Pacific  Rv.  Co 119.  48 

Baltimore  &  Ohio  R .  R.  Co v I  2, 632. 60 

Cincinnati.  New  Orleans  &  Texas  Pacific  Rv j  229.40 


Meat-Inspection  Law. 

In  announcing  the  result  of  the  case  of  the  United  States  v.  Schwarzschild  &  Sulz- 
berger Co.,  Xew  Orleans,  La.,  in  Sendee  Announcements  for  May,  1913,  page  45,  the 
offense  of  which  the  defendant  was  convicted  was  not  adequately  stated.  The  viola- 
tion of  the  meat-inspection  law  consisted  in  the  unlawful  use  of  the  meat-inspection 
certificate,  the  unlawful  use  of  the  meat-inspection  stamp,  and  the  offering  for  for- 
eign commerce  of  a  meat  food  product  that  was  unsound,  unheal thful,  unwholesome, 
and  unfit  for  human  food.  The  penalty  imposed  by  the  court  was  a  fine  of  ?500 
and  costs  of  8295.98. 

SUBSTANCES    PERMITTED    FOR   OFFICIAL   DIPPING   OF    SHEEP. 

The  use  of  the  following-named  substances  is  permitted  by  the  department  in  the 
official  dipping  of  sheep  for  scabies: 

" King  Dip,"  a  coal-tar  creosote  dip,  manufactured  for  the  King  Co.,  Rockford,  111. 
Dilution  permitted,  1  gallon  to  not  more  than  71  gallons  of  water. 

u  Kontinental  Stock  Dip,"  a  coal-lar  creosote  dip,  manufactured  for  the  Kontinental 
Kompound  Co.,  Council  Bluffs,  Iowa.  Dilution  permitted,  1  gallon  to  not  more  than 
62  gallons  of  water. 

"Kreatol,"  a  coal-tar  creosote  dip,  manufactured  for  the  Apothecaries  Hall  Co., 
Waterbury,  Conn.     Dilution  permitted,  1  gallon  to  not  more  than  72  gallons  of  water. 

"Heberling's  Dip  &  Disinfectant,"  a  coal-tar  creosote  dip,  manufactured  for  the 
Heberling  Medicine  &  Extract  Co.,  Bloomington,  111.  Dilution  permitted,  1  gallon 
to  not  more  than  69  gallons  of  water. 


FEEDING,  WATERING,   AND  RESTING  OF  LIVE   STOCK  IN  COURSE 
OF   INTERSTATE    TRANSPORTATION. 

In  connection  with  the  enforcement  of  the  28-hour  law  (34  Stat.,  607),  the  Bureau 
of  Animal  Industry  has  made  investigation  of  the  feeding,  watering,  and  resting  of 
cattle,  sheep,  swine,  and  other  animals  while  in  the  course  of  interstate  transporta- 
tion. The  results  of  this  investigation  and  the  conclusions  based  thereon  are  an- 
nounced as  an  indication  of  the  views  of  the  Department  of  Agriculture  as  to  the  mini- 
mum requirements  of  the  law. 

FEEDING. 

The  amount  of  feed  which  should  be  given-  to  different  classes  of  animals  varies 
with  the  length  of  time  between  feedings  and  the  weights  of  the  animals.     For  each 
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24  hours  the  ration  for  horses  and  cattle  should  be  not  less  than  1£  pounds  of  hay  to 
each  hundredweight  of  animal;  for  sheep,  not  less  than  1£  pounds  of  hay  to  each 
hundredweight  of  animal;  and  for  hogs,  not  less  than  1  pound  of  shelled  corn,  or  its 
equivalent  in  ear  corn  or  other  grain,  to  each  hundredweight  of  animal.  For  periods 
greater  or  less  than  24  hours,  the  ration  should  be  greater  or  less,  respectively,  in  the 
same  proportion. 

UNLOADING. 

The  only  practicable  methods  for  railroads  to  transport  animals,  other  than  hogs, 
without  unloading  during  each  period  prescribed  by  the  statute  for  rest,  water,  and 
feeding,  are  in  "palace"  or  similar  stock  cars  and  with  emigrant  outfits.  There  are 
cases  in  which  exceptional  facilities  complying  with  the  law  make  unloading  un- 
necessary; for  instance,  specially  equipped  cars  conveying  show  animals  and  blooded 
stock.  In  such  cases  care  should  be  taken  to  observe  the  law.  In  all  cases,  if  ani- 
mals are  not  unloaded,  sufficient  space  to  permit  all  the  anmials  to  lie  down  in  the  cars 
at  the  same  time  must  be  provided. 

Hogs  may  be  fed,  watered,  and  rested,  without  unloading,  provided  (a)  the  cars 
are  loaded  so  as  to  allow  all  the  animals  to  have  sufficient  space  to  lie  down  at  the  same 
time,  (6)  the  trains  are  stopped  for  sufficient  time  to  allow  the  watering  troughs  to 
be  prepared  and  to  allow  every  hog  time  to  drink  his  fill,  and  (c)  care  is  exercised  to 
distribute  properly  through  each  car  deck  sufficient  shelled  corn,  or  its  equivalent 
in  ear  corn  or  other  grain,  for  each  hog. 

UNLOADING   PENS. 

All  pens  into  which  animals  are  unloaded  must  contain  adequate  facilities  for  feed- 
ing and  watering  and  suitable  space  on  which  the  animals  can  lie  down  comfortably 
for  resting.     Covered  pens  should  be  provided  for  unloading  animals  in  severe  weather. 


SOUTHERN    FARMERS    ADVISED    AGAINST    SELLING    OFF    THEIR 

COWS. 

The  attention  of  bureau  employees  in  the  South,  especially  those  engaged 
in  tick  eradication,  is  invited  to  the  following  article  which  has  been  issued 
by  the  department  to  the  newspapers.  It  is  desired  that  the  information 
and  advice  contained  in  this  statement  be  disseminated  as  widely  as  possible 
among  southern  farmers.  Copies  in  separate  form  have  been  or  will  be  sent 
to  inspectors  in  charge  in  the  South  for  distribution,  and  extra  copies  may  be 
obtained  on  application  to  the  bureau.  Copies  should  be  given  to  the  local 
newspapers,  in  case  these  papers  have  not  already  received  the  article  from 
Washington.  Bureau  employees  should  take  occasion  in  the  course  of  their 
work  to  impress  upon  the  southern  farmers  the  importance  of  keeping  their 
cows. 

During  the  past  12  months  cattle  buyers  have  been  active  in  Louisiana,  Mississippi? 
Alabama,  Georgia,  and  Florida  purchasing  cattle  to  be  shipped  to  the  middle  western 
markets  as  either  canners  or  stockers.  The  prices  paid  for  canners  during  this  period 
have  been  so  high  that  thousands  of  cows  and  heifers  have  gone  to  the  shambles  which 
should  have  been  retained  on  the  farms  for  breeding  purposes.  This  is  especially 
noticeable  when  the  receipts  of  southern  cattle  at  the  St.  Louis  market  for  the  last 
12  months  are  compared  with  those  for  any  previous  period  of  similar  length.  The 
receipts  of  Alabama,  Mississippi,  and  Louisiana  cattle  at  that  market  have  almost 
doubled  during  this  period. 

Since  the  1st  of  February  buyers  from  the  farms  and  ranches  of  the  West  have  been 
scouring  the  Gulf  States  in  the  search  of  breeding  stock.  A  few  years  ago,  this  class  of 
cattle  would  have  been  scorned  by  the  western  ranchman  as  breeding  stock,  but  with 
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the  shortage  of  cows  for  breeding  purposes  the  ranchers  are  glad  to  get  these  cheap  cowsr 
to  which  they  will  breed  good  beef  bulls.  The  half-breeds  resulting  from  this  mating 
make  fairly  desirable  beef  animals. 

Several  thousand  cattle  have  already  been  sent  from  these  States  to  Texas,  Okla- 
homa, and  Kansas,  and  some  of  them  are  said  to  have  been  shipped  as  far  as  Montana. 

Recently  there  were  perhaps  more  cattle  unloaded  at  one  time  in  Birmingham,  Ala. , 
for  feed,  water,  and  rest  while  en  route  to  the  western  ranges  than  have  ever  been  seen 
in  that  place  before  in  one  day.  Georgia  and  Florida  are  sending  out  thousands  of  these 
native  southern  cattle  at  the  present  time  at  prices  ranging  from  S15  to  S23  a  head  for 
mature  animals.  A  shipment  of  40  carloads  of  cattle  was  recently  made  from  Osceola 
County,  Fla.,  in  one  day.  They  were  shipped  to  Kansas  via  Oklahoma  City.  The 
cattle  were  dipped  in  arsenical  solution  before  loading  to  free  them  of  ticks,  and  were 
to  be  dipped  again  on  arrival  at  Oklahoma  City  before  going  above  the  Federal  quar- 
antine line. 

Some  people  of  the  South  seem  glad  that  these  cattle  are  being  shipped  out,  as  the 
number  of  scrub  cattle  is  being  reduced,  and  the  South  will  get  better  cattle  as  a 
result.  They  do  not  look  far  enough  ahead,  however,  or  they  would  see  that  if  the 
shortage  of  cattle  is  such  as  to  cause  buyers  to  come  from  the  far  West  to  buy  these 
scrub  cattle  for  breeding  purposes  the  chances  of  southern  farmers  refilling  their 
pastures  with  good  cattle  are,  indeed,  small;  for  where  are  these  good  breeding  cattle 
to  come  from  at  a  reasonable  price?  The  best  and  most  profitable  way  of  getting 
good  cattle  throughout  the  South  is  to  breed  up  the  native  cattle  by  the  use  of  pure- 
bred bulls  and  by  castrating  all  scrub  bulls  at  an  early  age. 

The  South  is  especially  adapted  to  raising  cattle  because  of  the  long  grazing  season; 
the  enormous  areas  of  cheap  land,  much  of  which  is  now  lying  idle;  the  great  variety 
of  pasture  grasses  and  legumes,  which  grow  luxuriantly  on  all  soils;  and  because  of 
the  mild  winters. 

If  the  western  ranchman  can  afford  to  pay  southern  farmers  good  prices  for  cows, 
pay  the  high  freight  rates  to  the  West,  stand  the  losses  which  naturally  occur  during 
shipping  thin  cattle  such  long  distances,  also  bear  the  losses  due  to  a  change  of  cli- 
matic conditions,  and  then  make  money  on  them,  why  can  not  the  southern  farmer, 
who  already  owns  the  cattle,  as  well  as  the  grazing  lands,  and  who  needs  the  manure 
upon  the  soils,  keep  this  stock  on  the  farm  and  secure  the  increased  profits?  He  can 
if  he  will  free  his  cattle  of  ticks,  increase  the  efficiency  of  his  pastures  by  planting 
mixtures  of  lespedeza,  bur  clover,  white  clover,  or  perhaps  melilotus,  alsike  clover, 
and  redtop  over  his  pasture  lands,  and  by  raising  more  hays  and  forage  crops  for  win- 
tering his  stock  and  finishing  them  for  market.  The  surplus  cattle  can  then  be  fat- 
tened by  feeding  cottonseed  cake  on  grass,  grazing  fields  of  velvet  beans,  while  feed- 
ing some  concentrate,  or  they  can  be  finished  in  the  dry  lot  during  the  winter  months. 
For  winter  feeding  no  roughage  has  proven  more  valuable  than  silage,  as  the  addition 
of  it  to  a  feeding  ration  invariably  increases  the  size  of  the  daily  gains  and  reduces 
the  cost  of  them,  thereby  making  greater  profits.  The  quality  and  the  quantity  of 
silage  which  can  be  produced  on  some  of  these  cheap  lands  can  not  be  surpassed  by 
the  high-priced  lands  of  the  corn  belt,  whereas  the  cost  of  producing  it  is  far  less 
because  of  the  cheap  labor. 

The  farmers  of  the  South  are  therefore  urged  to  discontinue  this  wholesale  shipping 
of  their  female  cattle  to  other  States,  to  free  the  pastures  of  the  cattle  tick,  and  to 
increase  the  numbers  and  quality  of  their  cattle  by  the  use  of  pure-bred  beef  bulls. 
The  progeny  will  not  only  grow  off  faster  and  make  larger  and  better  cattle,  but  will 
be  far  more  profitable  to  raise  and  to  feed  than  are  the  natives.  The  soils  will  be 
increased  in  fertility,  and  manure,  which  gives  such  profitable  returns  when  applied 
to  the  cotton  crop,  will  put  vegetable  matter  into  the  soil,  thus  reducing  the  amount 
of  commercial  fertilizer  necessarv  and  increasing  the  availability  of  this  material. 
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Literature  regarding  methods  of  feeding  cattle  in  the  South  and  eradicating  the 
cattle  ticks  may  be  obtained  from  the  Bureau  of  Animal  Industry,  Department  of 
Agriculture,  Washington,  D.  0.  Southern  farmers  are  also  advised  to  consult  the 
department's  county  farm  demonstration  agents. 


GOVERNMENT  WORK  AGAINST  HOG  CHOLERA. 

Under  a  special  appropriation  of  $75,000  made  by  Congress  "for  demonstrating  the 
best  method  of  preventing  and  eradicating  hog  cholera,"  the  Bureau  of  Animal 
Industry  has  undertaken  practical  experiments  in  combating  this  disease.  The 
appropriation  becomes  available  July  1,  and  work  will  be  begun  first  in  Dallas  County, 
Iowa,  and  will  be  taken  up  later  in  Indiana  and  one  or  two  other  States.  In  Iowa  the 
work  will  be  done  in  cooperation  with  the  State  veterinarian  and  the  Iowa  State  College . 

A  few  years  ago  the  bureau,  after  years  of  experimentation,  developed  a  serum 
which  has  been  demonstrated  by  repeated  tests  to  be  very  effective  in  preventing 
hog  cholera.  In  many  States  this  serum  has  been  prepared  and  distributed  to  farmers 
with  the  result  that  large  sums  of  money  have  been  saved  to  the  farmers,  but  thus  far 
no  systematic  effort  has  been  made  to  eradicate  hog  cholera.  In  the  work  which  is 
now  begun  the  control  and  eradication  of  the  disease  will  be  the  main  object,  the  serum, 
being  used  in  connection  with  the  necessary  quarantine  and  educational  measures. 

In  the  work  in  Dallas  County,  Iowa,  representatives  of  the  State  College  and  of  the 
bureau  will  make  a  survey  of  the  county,  estimating  as  closely  as  possible  the  losses- 
from  hog  cholera  during  previous  years,  and  securing  the  names  and  addresses  of  hog 
owners.  Through  lectures  and  demonstrations  at  farmers'  meetings  and  by  personal 
interviews  they  will  also  explain  to  the  farmers  the  object  and  nature  of  the  work. 
The  State  veterinarian  will  issue  and  enforce  such  restrictive  regulations  as  may  be 
deemed  necessary,  after  conference  with  Federal  officials,  to  prevent  the  spread  of  the 
disease.  The  bureau  will  prepare  and  furnish  the  serum  and  will  undertake  to  control 
each  outbreak  of  hog  cholera  existing  in  the  county  at  the  time  the  work  begins,  and 
also  such  subsequent  outbreaks  as  may  arise  during  the  year.  The  serum  treatment 
is  preventive  rather  than  curative,  and  will  be  administered  to  hogs  on  infected  farms 
and  on  neighboring  farms  with  a  view  to  checking  and  preventing  the  spread  of  the 
infection. 

Hog  cholera  has  for  many  years  been  a  scourge  of  the  hog-raising  industry,  causing 
heavier  direct  losses  than  any  other  animal  disease  in  this  country.  The  losses  for  last 
year  are  estimated  at  $60,000,000.  In  the  face  of  a  short  supply  and  high  prices  of 
meat  it  is  becoming  more  imperative  that  something  should  be  done  to  check  the 
ravages  of  this  disease.  Armed  with  an  effective  preventive  treatment,  the  Depart- 
ment of  Agriculture  hopes  by  means  of  these  experiments  to  demonstrate  a  method 
which  can  later  be  applied  on  a  large  scale  throughout  the  infected  regions,  so  as  to 
control  and  eventually  to  eradicate  hog  cholera  and  thus  stop  the  heavy  losses  and 
help  to  increase  the  country's  meat  supply. 


REPORTS  T-15  AND  T-31  MUST  BE  SUBMITTED  PROMPTLY. 

The  attention  of  all  employees  concerned  is  called  to  the  importance  of  forwarding 
the  T-31  reports  on  the  last  day  of  the  month  and  the  T-15  reports  as  soon  thereafter 
as  possible.  The  latter  report  should  be  submitted  on  the  1st  or  2d  of  the  month  if 
practicable,  and  in  any  event  so  as  to  reach  the  Washington  office  on  or  before  the  7th 
instead  of  the  10th  as^heretofore. 

The  above-mentioned  reports  must  be  submitted  by  the  following  employees: 
1.  By  each  official  in  charge  of  a  station  or  force,  in  which*case  the  report  should 
include  the  salaries  of  employees  under  his  supervision,  together  with  their  traveling 
and  miscellaneous  expenses  incurred  under  authorizations  in  favor  of  the  official 
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rendering  the  report,  also  the  salary  and  other  expenses  of  each  employee  transferred 
to  the  station  during  the  month. ^ 

2.  By  individual  employees  attached  to  some  force  or  station  but  holding  authori- 
zations in  their  own  names  other  than  ordinary  transfers  from  one  station  to  another 
or  for  temporary  details  or  special  trips.  In  this  case  the  employee  should  report  his 
expenditures  under  the  individual  authorization  each  month,  but  his  salary  should  be 
carried  on  the  report  of  the  official  in  charge  of  the  force  or  station  as  indicated  in 
paragraph  1  above. 

3.  By  individual  employees  unattached  to  any  station  or  force  but  working  under 
instructions  from  the  Washington  office.  In  this  case  the  report  should  show  the  salary 
as  well  as  all  expenses  incurred  by  the  employee  rendering  the  same. 


TRANSPORTATION   REQUESTS. 

All  unused  transportation  orders  charged  against  the  appropriations  for  the  fiscal 
year  1913  which  are  on  hand  at  the  close  of  June  30,  1913,  must  be  forwarded  at  once 
to  the  Washington  office  for  cancellation.  The  attention  of  employees  is  directed  to 
regulation  No.  12  of  the  fiscal  regulations,  which  prohibits  the  use  of  transportation 
orders  in  one  fiscal  year  when  the  same  have  been  issued  and  charged  against  the  appro- 
priations of  the  previous  fiscal  year. 

Complaint  has  been  made  by  the  Pullman  Co.  of  the  great  number  of  transportation 
requests  received  from  employees  of  this  department  which  are  drawn  in  favor  of 
some  railroad  company  and  issued  in  exchange  for  Pullman  accommodations.  This 
practice  causes  much  unnecessary  accounting  work  for  the  Pullman  Co.,  as  the  requests 
when  so  issued  must  be  forwarded  to  the  different  railroad  companies  for  waivers 
before  a  bill  can  be  rendered  against  the  department.  Employees  are  requested  to 
use  greater  care  in  this  matter  in  the  future  in  order  that  this  cause  of  complaint  may 
be  eliminated. 

The  statement  made  at  the  recent  meeting  of  inspectors  in  charge  that  the  white 
or  carbon  copy  of  the  transportation  request  should  not  be  forwarded  to  Washing- 
ton but  should  be  retained  as  an  office  record  in  the  field  was  erroneous.  Bureau 
employees  should  be  guided  by  the  printed  instructions  on  the  back  of  the  request. 


TRAVELING  EXPENSES  OF  EMPLOYEES. 

It  has  been  observed  that  there  is  an  increasing  tendency  toward  extravagance 
among  employees  traveling  on  official  business,  in  connection  with  frequent  waiter 
fees  and  porter  tips,  the  use  of  omnibus,  cab,  or  other  vehicle  between  hotels  and 
depots  where  street  cars  are  available  and  practicable,  riding  in  parlor  cars  for  short 
distances,  hiring  teams  when  single  rigs  or  saddle  horses  would  answer  the  purpose, 
lodging  at  expensive  hotels,  and  obtaining  high-priced  meals  at  outside  cafes  and 
restaurants  and  on  dining  cars.  While  it  is  not  desired  that  the  cheapest  hotels,  caf6s, 
and  restaurants  be  patronized,  nor  that  the  other  items  of  expense  enumerated  above 
be  eliminated  altogether,  the  bureau  expects  employees  to  use  good  judgment  as  to 
the  necessity  for  making  each  expenditure  so  as  to  keep  their  traveling  expenses  as 
low  as  practicable,  giving  consideration  to  the  character  of  the  duties  to  be  discharged 
and  the  section  of  the  country  in  which  the  travel  is  performed. 


SEGREGATION   OF   CERTAIN   ITEMS    IN   TRAVEL   ACCOUNTS. 

When  a  travel-reimbursement  account  contains  expenditures  for  the  employment 
of  labor  or  the  purchase  of  supplies,  equipment,  or  other  miscellaneous  materials, 
such  items  should  be  segregated  and  shown  as  the  last  entries  on  the  voucher  and  the 
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total  expense  for  that  purpose  indicated.  This  classification  is  necessary  in  order 
that  the  cost  of  the  travel  may  be  readily  ascertained  when  the  account  is  audited 
and  paid. 

TRAVEL   ACCOUNTS   MUST   BE    FORWARDED    PROMPTLY. 

It  is  desired  that  all  travel  accounts  be  forwarded  to  the  Washington  office  as  soon 
as  practicable  after  the  close  of  each  month.  Inspectors  in  charge  of  field  forces  will 
take  the  necessary  steps  to  see  that  employees  prepare  their  accounts  without  unnec- 
essary delay  and  submit  them  to  the  main  office  for  examination  and  approval. 
Failure  to  comply  with  these  instructions  should  be  reported  at  once,  and  appropriate 
recommendations  made  for  action  in  each  particular  case. 


OATHS   OF    OFFICE. 

Confusion  and  delay  in  the  settlement  of  salary  vouchers  of  newly  appointed  employ- 
ees has  occurred  by  reason  of  their  failure  to  take  the  oath  of  office  on  or  before  the 
date  of  beginning  work.  The  officer  in  charge  of  each  force  is  hereby  directed  to  take 
the  necessary  steps  to  see  that  each  newly  appointed  employee  takes  the  oath  of  office 
either  before  beginning  his  duties  or  on  the  same  day. 


CORRESPONDENCE  RELATIVE  TO  ATTENDING  SESSIONS  OF  COURT 
AND  GRAND  JURIES. 

Letters  to  the  Washington  office  concerning  court  or  grand-jury  cases  in  which  the 
bureau  is  interested  should  always  indicate  the  nature  of  the  case  involved,  as,  for 
instance,  "Case  No.  246,  concerning  the  alleged  violation  of  the  cattle-tick  quarantine 
regulations."  If  the  matter  in  question  necessitates  the  attendance  of  employees  at 
sessions  of  the  court  or  grand  jury,  the  names  of  employees  who  will  attend,  as  well  as 
the  date  and  place  of  the  session,  should  be  given.  This  information  is  required  in 
order  that  an  appropriate  authorization  may  be  issued  to  cover  the  trip. 


REQUESTS   FOR   SUPPLIES   AND    PURCHASES. 

On  July  1,  1913,  stores  requisitions,  Forms  Nos.  10,  10a,  10b,  10c,  will  be  discon- 
tinued. Washington  requests  for  supplies  and  purchases  are  to  be  made  on  Form 
P-1A,  and  field  requests  on  Form  P-l.  Field  stations,  except  those  close  to  Wash- 
ington, should  not  use  Form  10  (series)  after  June  24,  1913. 


PUBLICATIONS   IN   MAY. 

[Publications  intended  for  employees  are  sent  in  bulk  to  inspectors  in  charge  at  the  different  stations, 
and  no  mailing  list  of  individual  employees  is  kept.  Owing  to  the  limited  editions  and  the  large  number 
of  bureau  employees,  as  a  rule  only  sufficient  copies  are  sent  to  supply  the  more  important  employees. 
Requests  from  any  employee  for  publications,  however,  will  be  complied  with  as  far  as  practicable.  Regu- 
lations will  be  supplied  to  inspectors  in  charge  as  freely  as  may  be  required  for  official  use.] 

Bulletin  160.  The  Care  of  the  Farm  Egg.  By  Harry  M.  Lamon  and  Charles  L. 
Opperman,  junior  animal  husbandmen,  Animal  Husbandry  Division.  Pp.  53,  pis.  6, 
-figs.  8. 

Circular  212.  The  Detection  of  Phytosterol  in  Mixtures  of  Animal  and  Vegetable 
Fats.     By  Robert  H.  Kerr,  biochemist,  Biochemic  Division.     Pp.  4. 
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Farmers' Bulletin  530.  Important  Poultry  Diseases.     By  D.  E.  Salmon.     Pp.36. 
Amendment  5  to  B.  A.  I  ."Order  167.  To  Prevent  the  Spread  of  Scabies  in  Cattle. 


Releases  from  quarantine  on  account  of  scabies  in  cattle  the  counties  of  Brooks 
in  the  State  of  Texas. 


Hie 


w.  and  Jim  Wells 
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